Chef to create four-course feast to benefit culinary students by University of Montana--Missoula. Office of University Relations
University of Montana 
ScholarWorks at University of Montana 
University of Montana News Releases, 1928, 
1956-present University Relations 
1-30-2007 
Chef to create four-course feast to benefit culinary students 
University of Montana--Missoula. Office of University Relations 
Follow this and additional works at: https://scholarworks.umt.edu/newsreleases 
Let us know how access to this document benefits you. 
Recommended Citation 
University of Montana--Missoula. Office of University Relations, "Chef to create four-course feast to 
benefit culinary students" (2007). University of Montana News Releases, 1928, 1956-present. 20148. 
https://scholarworks.umt.edu/newsreleases/20148 
This News Article is brought to you for free and open access by the University Relations at ScholarWorks at 
University of Montana. It has been accepted for inclusion in University of Montana News Releases, 1928, 
1956-present by an authorized administrator of ScholarWorks at University of Montana. For more information, 
please contact scholarworks@mso.umt.edu. 
The University of
Montana
UN IVERSITY RELATIO NS • M ISSO ULA, M T 59812 • 406-243-2522 • FAX: 406-243-4520
Jan. 30, 2007
Contact: Tom Campbell, director, College of Technology Culinary Program,
406-244-0158, tomcampbell@blackfoot. net.
CHEF TO CREATE FOUR-COURSE FEAST 
TO BENEFIT CULINARY STUDENTS
M is s o u l a -
Montana products will be featured in each of the four courses offered at the Chef of the 
Year Dinner at 6 p.m. Friday, Feb. 9, at The University of Montana’s University Center 
North Ballroom.
Sponsored by the Montana Chefs Association, the dinner benefits the association’s 
culinary scholarship fund. Proceeds will fund full tuition scholarships for two students for one 
semester at the UM College of Technology Culinary Program or to any school accredited by 
the American Culinary Federation.
The dinner showcases the talents of the previous chef of the year, voted on by members 
of the MCA. 2006 Chef of the Year Melinda Dorn created the menu for the dinner, which 
features Montana products in support of the UM Farm to College program.
She also works with vendors and purveyors to obtain food and beverage donations.
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Dorn currently is a chef instructor at the COT Culinary Program, chef at Creative 
Catering and an instructor of various cooking classes at Missoula’s Dickenson Learning 
Center. She also is an ACF-certified Chef d’Cuisine.
Her menu for this year’s dinner includes four courses with complementary wines. 
Culinary students from COT will assist in preparation and service of the dinner.
Tickets are available through the MCA Web site, www.acfmontanachefs.org; 
reservations can be made by calling 406-244-0158.
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